
 

 

CAFÉ LOUISE 
SERVED FROM SEPTEMBER 3RD TO AND INCL. SEPTEMBER 30TH, 2020 

 

5 COURSE MENU – served from 5.00–10.00 pm 

GLAZED BLACK LOBSTER with apple and shallots .......................................................  128,- 

STEWED MUSHROOMS ON BRIOCHE with forest herbs ............................................  108,- 

 ROASTED SADDLE OF LAMB with baked pumpkin and palm kale ................................... 268,- 

“RØD LØBER” CHEESE with sweet and salty garnishes ...................................................... 138,- 

BAKED PLUM with marzipan and white chocolate ................................................................  98,- 

 

3 courses 458,- / 4 courses 578,- / 5 courses 648,- 

Served daily from 12.00 noon - 5.00 pm. 
 

KOLDINGFJORD BURGER 

in a sesame bun with cheese and chips,  

crispy chicken or beef  ………….…………........   188.00  

Hotel Koldingfjord donates kr. 10.00 to Kræftens 

Bekæmpelse/Knæk Cancer (Danish Cancer Aid) for every sold  

Koldingfjord Burger 

 

FRIED BEEF TARTARE 
with pickles, capers, horseradish, beetroot,  

onion and raw egg yolk (200g.)…………………    158.00 

300g.………………………………..……….    198.00 

 

LUNCH BUFFET……………...………......    190.00 

Only on conference days 

 

COLD PLATTER 

with ham and sausage ………..……………….     135.00 

 

CAESAR SALAD 

with cockerel and croutons……..…......……...     128.00 

 

5 X CHEESE  

with garnishes and homemade bread …………..     108.00 

 

3 X CHEESE  

with garnishes and homemade bread …………..       88.00 

 

CHERRY MAZARIN with ice-cream ...……      85.00 

 

2 COOKIES….………….…......……………     35.00 

 

 

Served daily from 5.00 - 10.00 pm. 
 

KOLDINGFJORD BURGER 

in a sesame bun with cheese and chips,  

crispy chicken or beef .………….……………….      188.00  

Hotel Koldingfjord donates kr. 10.00 to Danish Cancer Aid for 

every sold  Koldingfjord Burger 

 

FRIED BEEF TARTARE 
with pickles, capers, horseradish, beetroot,  

onion and raw egg yolk (200g.)…...........................    158.00 

300g.........................................................................     198.00 

 

DRY AGED RIBEYE 300G 

with handmade chips and Sauce Béarnaise ............     298.00  

 

FRIED MONKFISH  

with fennel and cauliflower ………..……………..    268.00 

 

COLD PLATTER with ham and sausage ...……    135.00 

 
CAESAR SALAD with cockerel and croutons…   128.00 

 

5 X CHEESE  

with garnishes and homemade bread …………….     108.00 

 

3 X CHEESE  

with garnishes and homemade bread …………......      88.00 

 

CHERRY MAZARIN with ice-cream........…….      85.00 

 

2 COOKIES…………...……….....…….………      35.00 

 


